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Southern-Style Meat Hash: America Swiss Steak with Tomato Sauce 

Serves 6 ■ Doubles ■ Refrigerates ■ Freezes Serves 6 ■ Doubles * Refrigerates ■ Freezes 

Preparation: 30 minutes ■ Cooking: 1 hour Preparation: 30 minutes ■ Cooking: 2Vz hours in a 300° F. oven 


.a .a 


■ ^ i I 

>> 3 

> X « 3 
ea , o 
o S » 

X > 


i 

l- 

>. 



Is® i 


& 

2 ° -g 

•g-a.s 

11 s 

t- Q- ° T-H 
P 1 u. 

O^otl 
p: u< , F? 

O T3 


W _ 

a 


I* 

1 


O) 8 x 


— c c 

4- O O 

3 O O 

O Q, O. 

4_T 44 o <u 

S'aSS 


3 X X 
2 2 


cs rl 


c 

8 

-« 

g 

a 

§• 


& 

S 

3 

8 . 

•5 

o c 

c. a, 
.*? -2 
* S 
^•1 


- § 

Hi ¥ 

.y x a 

“ C B 

«f 2 © 

s 
0 
'E 
o 


<s 


a. a 

% ts> 
2 2 
-H ^ 


h & tT 

!»k 

. g 8 
tS - ^ 


o 

a 

0 

2 

o 
§ 

■3 

'iwj 

~ *5 

O 

*2 


*0 I— 

2 - 

> « 
O -B 

0 > c 
>,2 

£ -2 
.op u 


tt, -■< 

g 

CO 

03 

S 

o 

(O <5 

■3 1 g 

3 CO 

tS « 

o 


2 


111 


o 2 

8 g 

4> .a 

5 <'■> 

6 v- 
— .P 


o 

a 

5 

o 

4 -* 

§ 

O 

o 

o 

c 

3 

o 


-C P > 

£ 0 o 

_ e V2 

2 § g 


00 w y 

- 5P 


II 


op 

a. 


0 

5 


o 

CL, 

1 

co 

« 

43 

8 

S 

2 
'I 

4 = 

1 

a> 

5 

a> 

I 



2 43 V 



1 

o 

o 

XI 

>. 

C3 

a 

§8 

u ah 
•8 » 

II 

II 

M G< 
o cd 

*2 
-3 * 

1 - 
■8 & 
S 2 



0 

•a 


a 2 
x — 

2 

X 

q 

cd 

2 & 

§ 


2 l 

c ft 

0 

•*-» 

•'S § 
’p s 

•a 

u 

(A 

« 3 

c 

— 

CO 




dux 

H W 4 


U M . . 
o u c “ 3 
u 3 t s u 

a g a x s 


o 


I 


•o 

a 

M o' 

8 u 

& a 

Ji O 
x •= 
2 o 


•a —- 
u a) 
44 (D 
O > 
o 
o 


CO 


* 2 
a> O u 
> 0.0 
O w 

■s| C 

HI 

f-B-S 

n u 1 . 
n -O ° 
o 


3 

O 

>. 


0 - 0 ^ 


T3 

c 

co 

•O 

2 

o 

9 

a, 


W-* 

-J 

6 

x 

■S 


O a> 

-2 

§ o 


■s 

c 

8 


E 

2 


•a E 

8 5 

o 

X j . 

1 §! 

x 2 

!?! 

«r -a 

8 I g. 

^ O '-P 


o 

o 

8 


liisli 1 1 



•s a=s 


3 

8 x 


2 2 
2 ^ „ 


■d- -d- CJ 


Tj- 1-1 


«J 

g- 
O. 
BJ O 
CO O. 


•u 

<u 

1 

X 


13 

a 

o 

s 

§■ 


C/3 

O - 

x 8 

3 O 

t3 p* 

2 m 
> -id 


o 


•O 

■a 2 o . 
g_ Eh o m 

o. h h « 











VD 

CO 



*n addition to, or in place of, the vegetables listed here, you may use 6 
medium potatoes, peeled and halved, 3 parsnips, scraped and cut in 
1-inch rounds, and 3 turnips, scraped and cut in 1-inch rounds. 










Short Ribs with Chick-Peas: Turkey Savory Short Ribs: England 

Serves 6 ■ Doubles ■ Refrigerates ■ Freezes Serves 6 ■ Doubles ■ Refrigerates ■ Freezes 

Preparation: 45 minutes " Cooking: 2% hours Preparation: 30 minutes ■ Cooking: 10 minutes in a 450° F. oven, 

(in a 300° F. oven, if desired) followed by 1% hours in a 400° F. oven 
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Serve the dish with Tomato Pilaf, page 306. 
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% teaspoon thyme Over the contents of the kettle, pour 

Vt. teaspoon pepper the bouillon; bring it rapidly to a boil, 

2 teaspoons sugar reduce the heat, and simmer the meat, 

% cup chopped parsley tightly covered, for 2 hours. 
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Serve the dish with condiments for curries, page 50. 
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The stuffing absorbs the meat juices and is delightfully flavored. If de¬ 
sired, 1 20-ounce can chick-peas, drained, may be used in the stuffing; 
in this case, reduce the rice to 1 cup and the water to cook it to 2 cups. 
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Serve the soup with Crusty Bread, page 300. 
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Lamb with Dried Beans: France Lamb with Chick-Peas-THrkey: Omit first step entirely; in next step, 

Serves 6 ■ Doubles ■ Refrigerates ■ Freezes add 1 6-ounce can tomato paste to the cooking liquid. Use 2 20-ounce 

cans chick-peas, drained and rinsed, added to the lamb for the final 30 
Preparation: 30 minutes ■ Cooking: 3 hours in a 300° F. oven minutes of cooking; adjust the seasoning. 
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Serve the dish with Crusty Bread, page 300. 







Lamb with Lima Beans Lamb with Dill Sauce: Sweden 

Serves 6 ■ Doubles ■ Refrigerates Serves 6 ■ Doubles ■ Refrigerates ■ Freezes 

Preparation: 25 minutes ■ Cooking: 10 minutes Preparation: 30 minutes ■ Cooking: 1% hours 
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Lamb and Onions: Greece Cold water To the contents of the kettle add cold 

Serves 6 - Doubles - Refrigerates water barel y L t0 , cover ' Brin S k toa 

boil, reduce the heat, and simmer the 

Preparation: 30minutes ■ Cooking: 1% hours stew, covered, for 1% hours, or until 

(in a 325° F. oven, if desired) the meat is tender. 
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Lamb with Peanut Sauce: Mexico Lamb with Rice: Italy 

Serves 6 ■ Doubles ■ Refrigerates ■ Freezes Serves 6 ■ Doubles ■ Refrigerates 

Preparation: 40 minutes ■ Cooking: 1% hours in a 325° F. oven Preparation: 30 minutes ■ Cooking: 1% hours 
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tomatoes, reduce the water to IY 2 cups, adding only bouillon cube; add 
1% cups orange juice mixed with the juice of 1 lemon; in fourth step, 
add for the final 30 min utes of cooking 2 oranges, sliced paper-thin and 
seeded, arranged over the top of the ingredients. When serving, omit 
cheese. 
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Pork Chops with Rice: Italy Pork Chops with Sour Cream: America 

Serves 6 ■ Doubles ■ Refrigerates Serves 6 ■ Doubles ■ Refrigerates 

laration: 30 minutes * Cooking: 45 minutes Preparation: 30 minutes ■ Cooking: 1 hour in a 350° F. oven 
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Sieve the cooking liquid and use it as stock or as the liquid in which to 
cook other vegetables. 






Pig’s Feet with Chick-Peas: Turkey Pig’s Feet with Sauerkraut: America 

Serves 6 ■ Doubles ■ Refrigerates ■ Freezes Serves 6 ■ Doubles ■ Refrigerates 

Preparation: 3 hours ■ Final cooking: 15 minutes Preparation: 20 minutes ■ Cooking: 2% hours 




Serve the dish in bowls, accompanied by a side dish of Eggplant made 
with yogurt, page 295. 
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Serve the dish with Mixed Green Salad, page 298. 
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Bake the casserole, covered, at 375° 
F. for 1 hour. Remove the cover and 
bake it for 15 minutes longer. 
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Serve the dish with Boiled White Potatoes, page 301. 
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If desired, 2 bay leaves and a generous pinch of rosemary, cooked with 
the onion, will give quite a different flavor to the sauce. 

In place of the sausage meat, 4 to 6 frankfurters, cut into %-inch rounds 
and browned in 3 tablespoons margarine, may be used. 

Four green peppers, seeded and cut into julienne, may be added and 
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Serve (he dish with Zucchini, page 296. Serve the dish with Zucchini, page 296. 
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Frankfurter and Com Chowder 

Serves 6 * Doubles * Refrigerates 
Preparation: 30 minutes ■ Cooking: 10 minutes 

A festive-looking soup, attractive-and economical-for informal supper 
parties. 
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Serve the dish with Tomato Pilaf, page 306, arranged in the middle of 
the meat ring. 
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Serve the dish with Spinach, page 296. 
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eggs, beaten To the cooked macaroni, add the eggs. 

Blend the mixture well (I use my 
hands, thus preventing the macaroni 
from breaking). 
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Meatballs with Eggplant: Italy Meatballs with Sauerkraut 

Serves 6 ■ Doubles ■ Refrigerates Serves 6 ■ Doubles ■ Refrigerates 

Preparation: 30 minutes ■ Cooking: 30 minutes Preparation: 30minutes ■ Cooking: 40 minutes 
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Ground Lamb with Onion: India Ground Meat and Bean Cassoulet 

Serves 6 ■ Doubles ■ Refrigerates Serves 6 generously ■ Doubles ■ Refrigerates ■ Freezes 

Preparation: 30 minutes ■ Cooking: 15 minutes Preparation: 30 minutes ■ Cooking: 1 hour in a 350° F. oven 
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Meatball Soup II: Italy 

Serves 6 ■ Doubles ■ Refrigerates 
Preparation: 30 minutes ■ Cooking: 20 minutes 
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Return the liquid to the casserole. 










































































Broiled Kidney Sauteed Kidney 

Serves 6 * Refrigerates Serves 6 ■ Refrigerates 

Preparation: 30 minutes ■ Cooking: 5 to 8 minutes Preparation: 30 minutes ■ Cooking: 8 to 10 minutes 
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and 3 tablespoons wine vinegar. Adjust the seasoning with salt and pep¬ 
per to taste. 
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with 4 teaspoons flour, blended until smooth with a little cold water. 
Garnish the dish with the parsley, as directed, and serve it with Mashed 
White Potatoes, page 302. 
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may be made with beef, lamb, and pork liver. The cooking time for 
chicken livers is much less than that for large pieces of liver. 

Divorce yourself, as I have done, from the idea that “liver” had to 
mean “calf’s liver,” and explore the possibilities of beef, lamb, and pork 
liver as nutritious, economical, and satisfying main dishes. 
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Liver with Vegetables Chinese-Style Liver with Vegetables 

Serves 6 ■ Doubles ■ Refrigerates Serves 6 ■ Doubles ■ Refrigerates 

Preparation: 20minutes ■ Cooking: 40 minutes Preparation: 25 minutes ■ Cooking: 12 minutes 
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Serve the dish with Boiled Rice, page 303. 













Liver Loaf I Liver Loaf II 

Serves 6 ■ Doubles ■ Refrigerates ■ Freezes Serves 6 ■ Doubles ■ Refrigerates 

Preparation: 30 minutes » Cooking: 45 minutes in a 350° F. oven Preparation: 25 minutes ■ Cooking: 1 hour in a 350° F. oven 
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Eggplant, page 295. 

























If desired, after the oxtail has simmered for 2Vz hours, the meat may be 
removed from the bones, the bones discarded, and the meat returned to 
the stock. This step makes for a more elegant soup but does not affect 
its taste. 




















Serve the dish with Mashed White Potatoes, page 302, or Noodles, page 
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Lamb Tongues with Dates and Raisins: Turkey I Tongue with Spinach: France 

Serves 6 ■ Doubles ■ Refrigerates ■ Freezes [ Serves 6 ■ Doubles - Refrigerates 

Preparation: 2% hours - Cooking: 1 y 4 hours in a 350° F. oven i Preparation: 30 minutes « Cooking: 30 minutes in a 350° F. oven 
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If desired, the dish may be made with a beef tongue; increase the sim¬ 
mering time to 3 hours. Cut the prepared tongue into %-inch slices. 
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Serve the dish with Boiled Rice, page 303, or Molded Rice, page 305. 
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Serve the dish with Spinach, page 296. 










^*1 u u •z: . 

c 2 c « o 

’C o> C3 P 

00 > c a. 3 

111! 

| =3 « 5 t : 

o| £ '^ 

« 1 1 -8 tf 

■g 5 8-1 : 

O O c 


S -S 11 , 

•gl-s-s - 


r j|ill 

j g S *2 S ! 

‘lit?! 


g £ '5 

CK M •— 


co 

<N 



280 














a 
o 

« 0 
W .9 & 


o ’C — o 

•o S* s « 

a -a o 

* % e §? 

<c xi a, 


CO 

CO 

CS 



282 














.“2 «“ 


. X) 

_ o 0> 

■q o -S 

& S' a § 


.9 

i a 

a -i 

— /“N _n in /—N 

!s<s as 

1 N -a 0 
£§>§““ q 


I 



•9 

8 

XI 


■V 


O “ 

§1 
g co 


o 

c. 


A 

a 

8 

y 

o 

£ 


C/3 


!l 3* S3. 

£ ^ & <u - 


§ | § 

a: g 


o <o o x 
8 


C/3 

~ 

3 




: >. o 

1 == 9 
1 eo „ o 

i 3 >4 —i cu 

. XI O X 

i 2 

! O 


Uh 



o 

o 

3 

c 

o 

u 


"O 

p 

9 


c 

a 


xs 


>* 

■a 


■*-* 

c 

c 

< 

•d 

CD 

o 

V- 

CO 

«3 

8 

JS 

o 

n 

s 


Be 



o a) 

2 S ex co 
a i a R 

- - u ^ 


tH r—I VO VO 




a> O 

o in 

9 M 

co 

w -*-» 

•§ -g 


■§ 

X 

o> 

I 

C/3 

Q> 

9 


<L) 

9 

§ 

ex 


9 r§ 

ca xj 

CD ID 

9 9 


<r> 


J3 


x <S 


O 

3 


«n 

oo 

(N 




.r; vo 

k£ C/3 

£ 

s s 

<D IX 

s 

X5 

C/3 


Ph 


C/3 

9 


| 


o 


CN 

.9 

a 

C/3 

1 

03 

3 

& 

43 

ex 

B 

cS 



co 

O 

CO 

o 

00 

co 

ex 

3 

2 

-S 

a 

o 

CQ 

9 

•5 


o 

9 

o 

t 

CD 

CO 


o 





■d- 

oo 


CM 



Serve the dish with Boiled White Potatoes, page 301. 
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Toss the beans with the dressing of your choice. 

Garnish the salad with halved cherry tomatoes or red-onion rings. 
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In place of water, you may use: chicken broth or bouillon, beef broth 
or bouillon, consomme, homemade chicken or meat stock, clam juice, 
or orange juice. 
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With meat, poultry, or fish cooked with Sweet and Pungent Sauce, serve 
Rice (page 303 to 305). 
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